The Lighthouse

__Seafood Restaurant

WEDDING RECEPTION FUNCTION PACK

12 reasons why you should choose The Lighthouse to host your function:
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Well-rounded seafood and Modern Australian menu will be enjoyed by all

The Lighthouse Bar on the ground floor lets guests congregate before the reception
The Lighthouse Restaurant is on the first floor and away from street view

Two private rooms seat 50 and 30 guests for smaller more intimate receptions
Circular main dining room seats 120 guests offers panoramic views over George Street
Open-air terrace seating 60 guests and is an ideal area for smokers

Full service from organizing the reception to the reception meal

Wedding inclusions are available as additional charges. So pay for only the services you
require rather than a higher “all inclusive” price charged by other venues

We are flexible and will adapt to any special requirements you have

State award winning RG Brothers live band perform every Friday & Saturday night
Central Parramatta CBD location makes it easy for guests to travel to

Easy and secure parking stations within one minute walk. Public transport 5 mins

The Lighthouse is ideally suited for smaller, more intimate weddings that require an
elegant setting, private rooms, a separate lounge/bar area and food that will impress.

SET MENU PR'CES (inclusive of GST, room hire, setup, bridal table furnishings & decorations)

$50 - 2 of the first 5 dishes in each course for alternate serves
$60 - Any 2 dishes in each course for alternate serves

Please note: Alternate serve may not be required for smaller groups
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Beverage packages available from $20.00 per guest including unlimited soft drinks, mineral
water, juices, standard beers, light beers and 6 different house wines for 3 hours from the time
the firstdrink is ordered. $27 for 4 hours. $35.00 for 5 hours

A Hors D’oeuvres & canapés menu for a cocktail party wedding reception is available from $17
per guest for 10 items of cold and hot selections. Please call to have a menu sent to you.

All white table linen is available (though not necessary) for guests’ tables and chairs for $5 per
person

Complimentary parking is available for the bride, groom and entourage. Parking for guests can
be directly billed to your wedding account.
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The Lighthouse
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Hors d oeuvres & sparkling wine on arrival

3 COURSE SET MENU
STARTERS

Smoked Tasmanian salmon with avocado and
straw mushrooms in celery and apple dressing

Caramalised chicken and sweet onion tart

Tempura king prawns with tempura greens and
wasabi melon salsa

Panfried quail breast on cucumber salad and gazpacho sauce

Green king prawns sautéed with fresh
chilli and garlic, drizzled with prawn oil

Scallops on the shell with tomato salsa

Milk fed lamb fillets crusted with cajun, on
bean ragout dressed with capsicum salsa

Western Australian scampi with pickled ginger and
green tea on a bed of rice noodle, drizzled with scampi oil
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MAINS

Lightly battered spiced fish fillets with coriander juice
and crisp potato mash

Teriyaki chicken with roasted pumpkin and potato salad

Milkfed lamb fillet with cous cous, Dutch carrots
and herb glaze

Turkey breast filled with avocado, ham and bocconcini
crumbed in Macadamia nuts in brandy orange sauce

Pan-fried baby barramundi fillet with lemongrass
risotto in sweet pea sauce

Chargrilled eye fillet of grain fed beef with vegetable
rosti and spiced roast tomato jus

Panfried green king prawns and Moreton Bay bugs on
a bed of stir-fried hokkien noodles

Tasmanian Atlantic salmon fillet on mushroom ragout with
seafood ravioli and sugar snaps, pear and wasabi emulsion
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The Lighthouse

.. Seafood Restaurant

SWEETS
Mixed flavours of gelato and sorbet

White chocolate panna cotta with “duet” of
mango anglaise and strawberry coulis

Homemade blueberry pudding with coffee liqueur custard

Choux pastry shells filled with brandy custard
dressed in rich chocolate sauce

Short bread with fresh berries and
creme chantilly berry compote

Grand Marnier chocolate creme brulee with
almond biscotti

Caramalised banana and apricot pudding with
quince jam and butterscotch sauce

Sugar and spiced poached pears with walnut
brittle ice cream

Coffee, tea & petit fours
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CHILDRENS® MENU
$25

(Served with adults’ entrees)

MAINS
Freshly battered fish with chips and salad

Freshly crumbed chicken breast schnitzel with chips and salad

DESSERTS

Mixed flavors of fresh gelato and sorbet

Vanilla ice cream with chocolate/strawberry topping
and covered in hundreds and thousands



